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WHAT IS CLAIMED IS: 

1. A non-fried food product, obtainak^le by heating 
and dehydrating a food material in a concentrated aqueous 

t r e h a 1 :> s e solution. 

2. The foc'd pro:lue"t according to claim 1, wherein 
said f-j'jd material is partially p r e-dehyd ra t ed Yjy S'jaking in 
an a que 'JUS trehalose soluticin. 

3. The fo'i'd prc'duct acccirding t c- claim 1, wherein 
said f'j'i'd material is a memioer selected frc^m the grciup 
cc'nsisring of fruits, vege taioies , seeds, meats, fishery 
produces, seaweeds, and processed products therec'f. 

4. The foc'd prociuct according to claim 1, which 
retains stably^ the cc-lor tint inherent to said f'l'od material. 

5. The food prc'duct according tc- claim 1, wherein 
said f'l-jd material is swelled or deformed with respect to the 
C'riginai shape of said fcHi'd material. 

6. The food product according to claim i, which is 
adhered and coated with crystalline trehalc-se dihydrate. 

7. A non-fried and cooked foeid r^r-Dduct simulating a 
fried fC'C'd product in taste and mouth-feel, and whic:h is 
C'titEiined m the substantial ahisence of adced lipuds by 
p-rovidinq a concentrated aquecius crehale>3e sol\iz±on having a 
trenalc'se cc>ncen t r a t ion C'f at ieast. 50%, placing che foc-d 

r o d u c t in solid form in said c o n e n t r a t e d a q u e u s trehalose 
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solution, and cooking said solid food product m said 
concentrated aqueous trehalose solution at a teir.perature of at 
least 70 °C until said solid food product has t)ecome cooked and 
r i s p y . 

8. The non-fried and cooked food product of claim 7 
further having a coating thereon of crystalline trehalose 
d i h y d r a t: e . 

: ^9. A concentrated t:rehalose aqueous solution 
adapted tor the preparation of a non-fried and cooked food 
\V^' product simulating a fried food product in texture and mouth- 
feel, said concentrated trehalose aqueous solution containing 

■ i 

^t least 50% trehalose. 

: ^ 10. The concentrated trehalose aqueous solution of 

claim 9 whiiih further contains one or more members selected 
from the grc-up consisting of sugar alcohols, glycerine, and 
saccharides excluding trehalose in an amount of less than 40 
w/w% with respect to trehalose, on a dry solid basis. 
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